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                ong Kong’s catering and culinary 
industries benefit from some unique factors. The city 
is renowned worldwide as a great place to eat and 
receives over 50 million hungry people every year. The 
local population is rising and will soon exceed eight 
million. Many city residents live in small apartments 
with tiny kitchens, so it’s no surprise that Hong Kong 
has more than 12,000 restaurants, with more opening 
almost every day. 
Hong Kong residents spend approximately 27 per 
cent of their income on food, of which more than half 
goes on meals bought away from home, according to 
the household expenditure survey conducted by the 
Census and Statistics Department of the Hong Kong 
government.
The Hong Kong Government’s Quarterly Survey of 
Restaurant Receipts and Purchases (QSR), reports that 
the value of total receipts of the restaurants sector in 
the second quarter of 2014 was provisionally estimated 
at 24 billion Hong Kong dollars, up by 3.7 per cent 
over a year earlier. 
Analysed by type of restaurant and comparing the 
second quarter of 2014 with the second quarter of 
2013, total receipts of Chinese restaurants increased 
by 0.8 per cent. Total receipts of non-Chinese 
restaurants increased by 5.6 per cent in value and 1.9 
per cent in volume.  
These figures represent a trend that has become 
more pronounced over the last decade. In general 
IN 2017/18 THE VOCATIONAL TRAINING COUNCIL’S INTERNATIONAL 
CULINARY INSTITUTE WILL OPEN THE DOORS OF ITS NEW BUILDING IN 
POKFULAM. THE LEADERS OF HONG KONG’S CULINARY INDUSTRY HAVE 
WELCOMED THE PROJECT, WHICH IS DESIGNED TO SPEED THE FLOW OF 
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terms the value of the restaurant industry has been 
rising steadily. The quarterly value index of total 
restaurant receipts has increased on a seasonally 
adjusted basis by 13 per cent since 2011. In 2009, 
approximately 55 per cent of the city’s restaurants 
served a range of international cuisines. By the middle 
of 2014 the international sector had risen to 62.1 per 
cent of the total, creating a profound need for 
professionals with skills and experience in the 
preparation of international cuisine. 
The growth in the number of international 
restaurants has also increased the number of people 
employed in the industry. Establishments serving 
international cuisine tend to have a higher average 
spend per customer and a higher number of staff per 
person served, contributing to a 12 per cent growth of 
employment in the sector over the last decade – Hong 
Kong’s restaurants now provide jobs for over 250,000 
people and add over 30 billion Hong Kong dollars of 
value per annum to the local economy. 
The rapid growth of the restaurant sector has put a 
strain on the labour market, which has struggled to 
keep pace with demand.
“There is an acute shortage of staff, especially for 
serving positions and behind the scenes occupations 
such as dishwashing and cleaning,” says Larry Tchou, 
Chairman of the Hotel, Catering & Tourism Training 
Board of the Vocational Training Council and the 
Senior Advisor - Greater China, Hyatt Hotels 
Corporation. 
Few people in Hong Kong have more experience of 
the issues facing the restaurant industry than Tchou, 
who previously served as Group President - Asia 
Pacific,  Hyatt Hotels Corporation, responsible for 
overseeing hotels in China, Japan, Korea, Australia, 
Southeast Asia and the Pacific Rim. Tchou applauds 
the growth in the city’s restaurant industry, especially 
its international sector, but sees the need for more 
proactive support for the sector’s manpower needs.
“As the industry continues to grow it will need 
more people at every level of skill and capability,” he 
says. “This is an industry that helps define Hong 
Kong’s reputation and standing in the rest of the 
world, so it is vital to make sure its manpower needs 
are met.”
The International Culinary Institute (ICI), the 
latest member institution of the Vocational Training 
Council has been set up to address the Hong Kong 
restaurant industry’s need for a stronger, deeper and 
more comprehensive flow of manpower with skills in a 
“There is an acute 
shortage of staff, as the 
industry continues to 
grow it will need more 
people at every level of 
skill and capability”
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wide range of international cuisines.  
ICI will provide a broad spectrum of programmes 
from the beginning of the 2014/15 Academic Year, 
including a Higher Diploma that covers European, 
Mediterranean, Latin American and Asian cuisines. 
The emphasis will be upon usable skills and each 
student will be prepared for employment and further 
professional development. Tchou believes the new ICI 
will make an important contribution to the 
sustainability of Hong Kong’s culinary industry.
“I think it’s an inspired decision to create the ICI,” 
says Tchou. “The new institute will help to create 
benchmarks for the industry in terms of quality and 
direction, and it will send a clear message to the 
international community that the restaurant industry 
in Hong Kong is committed to increased 
professionalism and higher standards.” 
Michael Li is Executive Director of the Federation 
of Hong Kong Hotel Owners and Vice Chairman of 
the Hotel, Catering & Tourism Training Board of the 
Vocational Training Council. He shares Tchou’s view 
of ICI and envisages that the new Institute will use its 
Michael Li, Executive Director of the Federation of 
Hong Kong Hotel Owners and Vice Chairman of the Hotel, 
Catering & Tourism Training Board of the Vocational Training Council












platform to bring the best talent to the city.
“ICI has invited many chefs from overseas to 
participate in the training and teaching programmes 
offered by the new institute,” he says. “If ICI can make 
its curriculum strong enough, with some important 
chefs from overseas involved in their workshops then I 
think the new institute can become a magnet for 
young people in the region who want a career in the 
culinary industry.”  
Both Tchou and Li believe that ICI can help to 
make the industry more attractive.
“The courses offered by ICI will help young people 
to realise that there is a wide range of opportunities 
available in the culinary and hospitality industry,” says 
Tchou. “With the right foundation they can progress 
quickly in the Hong Kong restaurant sector, or they 
can think about exploring opportunities overseas.”
“The fastest growth of restaurants in Hong Kong 
has been in the luxury sector,” says Li. “There are more 
fine dining locations in hotels and the best young 
chefs will find they can build a good career with a 
fertile range of options.” 
Li was educated in Texas and is an Honorary 
Fellow of the Vocational Training Council and a 
Commanderie Des Cordons Bleus De France. He has 
studied the impact of staff quality and staffing levels 
on the international competitiveness of Hong Kong’s 
hotel and restaurant industry for almost two decades. 
He has no doubt that staff quality is a key factor in 
maintaining Hong Kong’s status as a culinary 
destination. 
“Many travellers to Hong Kong will have 
experienced international cuisine in the countries of 
its origin and will be aware of international standards,” 
he says. “The international restaurants in Hong Kong 
are judged against what diners have experienced in 
New York, Paris or London. We have no choice but to 
raise the standard of training.”  
Observers of Hong Kong’s restaurant scene 
support the ideas of leaders like Tchou and Li, 
regarding training and career development.  
“Tourists and visitors are becoming more affluent 
and with more money to spend on food and wine,” 
says Vincent Piket, Head of the European Union 
Office to Hong Kong and Macau. “The European 
offering here has helped to make Hong Kong a very 
diverse place for dining. And it’s possible to eat good 
food at many different levels of prices. Whenever I 
meet people in Europe and I speak about Hong Kong, 
they will often say ‘Great Food, Hong Kong is a great 
place for dining’ and I think this is very much part of 
our contribution to Hong Kong as a world city."
Protecting and enhancing this enviable global 
reputation is the prime reason for the creation of ICI. 
“ICI will serve as the cradle for nurturing 
professional chefs proficient in international cuisines,” 
said Carrie Lam, Chief Secretary for Administration at the 
groundbreaking for the new institute in February 2014. “I am sure 
that the ICI will in no time emerge as a centre of excellence in the 
culinary arts, enabling Hong Kong to scale new heights as the 
Gourmet Paradise, a wine hub, a popular tourist destination and a 
growing centre for Meetings, Incentives, Conventions and 
Exhibitions. In doing so, the ICI will be instrumental in raising the 
competitiveness and long-term development of Hong Kong.”
They say a good army marches on its stomach. In Hong Kong’s 
case it will be new battalions of chefs and kitchen workers trained in 
the intricacies of international cuisine who will help the city retain 
its global reputation as a great place to work and eat.  
“This is an industry that 
helps define Hong Kong’s 
reputation and standing in 
the rest of the world, so it 
is vital to make sure its 
manpower needs are met”
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